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Effect of Germinated Brown Rice Intake on the Serum and Liver
Lipid Levels of Rats
































重 120～ 140g）を用い，対照群（標準粉末飼料投与群）および 25％発芽玄米投与群（25％
GBR），50％発芽玄米投与群（50％ GBR）の 3群（各群 3匹）に分け，温度 23± 1℃，湿度 55





Table 1 Composition of diet （%）
Ingredient Control 25%GBR 50%GBR
Germinated drown rice1) ― 25 50
CE-22) 100 75 50
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て顕著な差が認められた．すなわち酸性（pH 5.0）bufferでは 5.0～ 10.0 mg /gが，pH 7.5下では 6.0





















 血清中の Cholおよび HDL-Chol.量は Fig.2Aに，TG濃度は Fig.2Bに示した．血清総 Chol
量は，平均 50～ 58mg /㎗の範囲内で有意差は見られなかったが，HDL-Chol.値では，対照群
（29mg /㎗）に比較し，25％，50％ GBR群でそれぞれ 36 mg /㎗，37 mg /㎗と高い傾向が観察
された．総 Chol.値から HDL-Chol.値を差し引い
た低密度リポタンパク質（（VLDL＋ LDL）- Chol
Fig.1 Effect of dietary germinated brown rice on body weight of rats
Fig.2-A  Effect of the feeding of germinated brown 
rice on serun total-and HDL-cholesterol 
levels of a rat
Fig.2-B  Effect of the feeding on germinated brown 
rice on serum triglyceride level of rats










































 Fig.3  Effect of feeding of germinated brown rice on 
liver cholesterol level of rat
 Fig.4  Effect of the feeding on germinated brown rice on liver 
triglyceride level of rats
Fig.5 Analysis of the smell by Fragrance and Flavor Analyzer







  1）血清総 Chol値には変化は見られなかったが，HDL-Chol値は対照群に比べて，高くなる傾
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 We examined the effects of germinated brown rice intake on the lipids of serum and liver, using male 
Wistar rats. By the administration of germinated brown rice to the rats, the change was not observed on 
the serum cholesterol value, but the serum HDL-cholesterol level increased remarkably. Moreover, liver 
cholesterol and liver TG values were lowered by 20～30%.
 From investigation of the change of taste addition of glucose to rice flour, a positive correlation 
was observed between the amount of added glucose and the flavor. From analysis of the smell by the 
head-spacegas method, germinated brown rice were revealed to generate big in intensity and quality of 
smell compared to polished rice and brown rice. This change also occurred by the addition of glucose to 
the rice flour.
